L ] ] vl wenl. The oomfort of the fm
V PInd s ddesanient tn oo Tnrge  degyes
arious SIES o tie conditionn of o wth,
'] e LY [|.'|||l ek ithing mopyad
—— i almotntely (resh, wwoeet aond  sommd,
VARIOUS IM8sHES-¢
Breakfast For a Diabetic Vediinhl Potitoes biakoed, bolleal o Moty sy, Tidy oues, vopsdablen
Gum Gluten Breakiast Food Ur oreRdmed, striie benne s onbg oo e
Paked Hggs with Grated Ch)esse M, RSfIraEny, tonmtoy FAE e, o No feiel foods shonld ever he
Glnten  1souit L well conlied, lefinee, mione or WIH 000 an tnvalid
Coffee polred INto slightly  bonten oh dressing, coler B Provide pe muaeh varidty s pos
yolk of ey or used with u teaspoonfil Hepaotte==1"arinn, S380, INRIcgH, wp whisVes, ol let things e ne surprise
of brtter oF WeNvy cienm and awit- 0 or itk padding, Bonting tsland 1 . wvolih servifig (oo many things
gned with sweeting A NIEVHEOW EOUIE| R G RISy ST ie o thme or in ton Jarge o quantity
A wnnll dish of Groatad Plneapple fresh civam, cooked irufis, dlee with) ™ o 1o mot WL cups or glasses i,
h—— il MEARUES Wit ledve at Teast gy ineh from the
Dinner for a Diabetic i Pdgukds—Fresh mitk, vool, W of ton,
Cream of Cgery Souy with Nnodles, pegtonided, eonns, chocolate or bt “ When the dletary s limited in
ar Gum Gliten Crings :1r|-||lllli-;‘ pare wiler tea. coffee  or vartory, the patlent umy be wratifis
Bolled Omiog Hautd wll"_'.”“”l‘. . by having i gerved In conrses, eoting
Bealloped Tomato Shrimp amd Lettuee Avold fried foomds, salt fish, bhasles, miare (han ws If all servod at onoe
gnlad provies, verl, pork, carrots, |-.||'mmna.l 10, After enting Temove atonee al
Dlives, Halted Almonis PRGENNG) WeSIN, Hf:lmm" S HELIRS, trivces of e menl, I 10 1s advisable
Baked Custard T Hisarout, ':trl.‘.ll:h'-'ii. BRACUS, K80 Poe- o have nny food of drink left in the
) Lry, swWeel wines, Tk oom -u--n..'x iMasnle.
Suppe - *w® {" . - A A
Chickon Sulud Diet in Fevers. Beef Tea,

Gluten Bread apd lttel In fevers give food that is  mosl This shonld slways be preparsd ot
Olives, Maleed Apples: fouglly digested. Nk, which contalng pone Gnless one hilg access to o
Tos all the food principles. I8 the BOSl | e dier kitohen,

g£en Apecial diet for fevers Boel extract is excellent ag a #time
Among the foads thrt ongider . tn typhold fover the intestines are poy G does ot contaln mueh of any
ed Dest for n dinbet vt onllk the seat of the vrowble, amd nll godd) o o vishiment.  To make the toa
stands Mist It Wik forvidden  foods shonld be detmrred.  Here nimi- Take one pouid of the round of
oream opn ofton I EA) Gluten | tious broths aud figuids mre needed; [y op yemove avery scrap of fot and
bread fs, of cotree, coulderad an m;.ll-u: no ment shoulid H. glven "IIIIH choy very fine, Cover with one pint
sential, as [t eomtalins no xiaveh Orher the temperntare hag been notinl fop of oold, goft wuter, bnd stand aside
foods that ure ailowed aee ovsters, |severnl days. [n scariet fever, nvold o waiir. Then flace in @ Jar in the
elams, raw of cooked wibont four; | all nitrogenous foods, beiunse thel o0 00w kettle on the back of the

. pnu!vlkldn«\'u o skin are congested, nnd
made | those ave the orgats thy! exerete ni

figli, bLesel,

fresh or &alt

stove and heat

in a modernre degree

try withou! sensoulng, soups not mueh warmer than vou oulld
without pons, beans o Hony runll-llrux-‘u Their work ahould) beo lesd, .o your hands fn, say 1650 degrees,
flower, precn String lwuns, oEpiraEus, senetl, not increased.  For this FERSON Lo e ontaile, Stralop through o colag-
lettuce, spinach and eress. Jellies con  any of the Tegumes, beians, peas O er, not n steniner, 11 care bas been
be used, Lut st e Upawectened, leati's, should mot be nsed |““‘”’|mi-_un in the preparntion, It may be
guch as cnir'e foot: ten, coffeo OF G0Co0 made from them would be most lll*"hvr\'c-ll ut once, simply salted, with
can ba unse' Lut without Ml nsirous, while beel or muattan hroth, ordinary salt or cdlery sil. 1L 18 bets
eral waters, bu no heer. ale or sweot | WHICH are less notritious, can be realll=| L. hawever, 1o ler It stund several
wines, ‘The only fradts that can le 1V assimilabed hours In o cold place, to let eyvery bit
used are sour apples and lemons. For L of fpt rise to the surfuce. Remove

gsweetening nae sacchiring tatlels, bul Diet in Casp of a "Cold."” I

n 4 solid eanke, |f there s mwuch, or

In using them remember that  pour Al the beginning of a cold the diel | with a clein plece of Blotring paper
utenalls must be entthen of BTABS | ayanld b Nght, Dyt slightly stimulai- | If necessary to rehent take pnins not
never metal Ing aml solid,  Avold greasy rnmts.'tu lat the temperature rise above 1656

&% & | vheege, pork, vanl and game In|degrees. I it approaches the bolling

Diet in Tuberculosis, Especially Pul-|entarrhal conditions, smoked or silted |

monary Consumption, | meats should e tabooed, ns also tea,

| ol
is spolled

amd the wlbumen congulates i
If it is necessary to give

Soups—Tiirtle ar oyster soup, m|n4|mn¢_-e. moist bread and pastey Altgel tea to a patient severnl times
ton, elam or chicken broth, puree of [l starch diet aggravates catprrh, dally it 18 wise to vary the flavor
bariey, rice, peas, beans, cream of | In the selection, preparition ond | from time to time, so that the invalid
celery or tomatoes, beef tow, pepto-| service of any invalil’s food there |does not tive of it, This, may be done
nized milk gruel | nre corinin flxed rules that moy bel by menns of & bay leal or a flavering

Fish—All kinds of fresh fish, lmiled|llt'|!'liy stummurized as follows: ) af some \'ui:umbh-: stroining them ouf
ar brojled, 1. Repulurity in feeding.  No pa-|hefore gerving. For the patient who

Ments—Rare yonst beel or mutton, Het ghould be made to wait beyond | rebels against thg nlg}u of beef tea,
lamb chops, ham, fal bacot, sweet- the regular tme for meals. Unless|unless overcooked, which cuuses it to

one hns been (1 herself, it s diffieult |
Imagine the sinking, nuuaa.-uthml
fenling thoat oomes 1o & slek  person
when the meal has been forgotten or

breads, ponltry, game, tender steaks,
hamburger steak rare
Bgegs—Every w v except fried.
Farinaceons — Oalmeal, wheaten
grits, mush, hominy, rice, whole wheat delayed.
bread, cornbrend, nillk toa=si, biseuits,| 2 Give the nourishment in as con
muffing, gems. leentrated n form as possilile,

to

lose its bright color, or unless strain-
el 1throngh n fine steve, which removes
the brown flikes, which are the best

and glve him his tea in that.
—

FOR THE SWEET TOOTH.
Fruit Cake—One oup butter,

two

ts—Oream, oo 4. Hothe the petient’s face and
liver emulsion. | hnndg and vigse the mouth  befors

butter, olive ofl,

enys brown sugar, four cups  fHour

NEU SELTERS

That Famous
- Mineral Water

Sparkling, Health-Giving, Delightful

10.00 per Cas

of 100 Bottles

. Hackicld & Co.,

DISTRIBUTORS

i
|

frutt; stund mside to harian.  When
cold nod guite fivm taen W0 oot wpen
|a glusg dish and send to the pole

{with or without whipped oresm.

THE UNUSUAL THAT
WOMEN ARE DOING

A wvery tplented Frenchwoman,

oditorial
1lis

In an
HpMEATANICe.

b vl

refections

upon her poraonsd

|
rernnvks were altogether nnealled for | tndey withoot comment nre the lh‘u'llmtl

o more
writer, and aulte n person  of nmr-'mﬂ into more conservative, bnt hev-
In French Wetary clieles, hag l-lmlllnrihnln-as meh
lenged an editor o o duel, for certaln| were open to women some fifty o one

The Use of

Making-np often hts n

oMot

iutinetly

benefieinl upon chataeter, and
women who habitunllys uke cos.
maeties are Justithed o attempiing
beantily themselyves”

Thisv theory was propounded by n
lemeting medion) mbn who has tevored
congldornble ptiention to the practice
amone soclety women of makingup,
[ who thinks the vesults of s observie
tiomshow that the common attitude of
condemning the woman who  maekes
uEe of fnee pastes, paints and powders
I alten
hundeed vears pgo. TAppearanoe means such o lol 1o &

These things thni women are doing | Wombhn, mentafly as well ag soninliy,”
he gaid “that ghe i Justilied In nlding

LR TR
o

stch woman ploneers ag thege who
have the cournge (o do what they want
to do, wha Have ny e It possible for
conaervatlve women to branch
fleldg

livonder than

and decldedly yungentlemanly, being m'lhm were just as muoch commenied  of fmproving natore if she sees fit,

the effect that 1f she bad been mora apon and often quite a8 adversely, ng
would have |Is this proposed duel by the Frenchs
to marty, and con- | worpnn, of Miss Keen's or Miss Peck’s
goguently wonld not have made va_-r-1mmmlum olimbing explpits,  So thua

benutilul, she probulbily

bad opportunits
tnin eritlciams of mamioge which she
had done In an article

“Making-ap s, indeed, esseniial (o
the happlness of some women, A glirl
|wh|| hns some slight personnl defeot
—i sear, a popr complexion, or hlood-

thege women who are morehing far

The woman  Ahead of thelr sisters are o be um:-',lvus lipg, for example—in enormonsgly

is a crack shot. nnd she challenged | mended, not so much for the actual | bandicapped,

him, ‘The subject mntles

elil—though i1 suggesis some
eating  points  for
rither the unnsunl  proveeding

of his edi- | things they arve doing, as for the fuct
torful is not under discussion st pres- | they are demonsirating that women  thought that others may notice and !
inter- | ougM to have a right to do any work
ilisvnssion — but | they wiagh to do that is right and hon- | ing in self-confilonce;

that | orable, and 1hat they are capable of |

"The knowledie gf her defect, the
talk about i, makes her shy and lack.

“She shuns other people’s soclety on

shows that no longer wiil wonmen sit achieving whatever it s possible for this aveount nod becomes morbid and

unpder unjust and unwirtanted
criticismm

rom
comes

shlent

the world
of the

the other sido of

an interesting acconm

nttempt of Miss Dora Keen, a Vassar | lur thing they may be doing.
graduate, aml daughteor of one af the | its wides! signtficance, all such work

the hnman brain and body 1o achieve. | migserable, missing much of the joy in

I It 18 the broad meaning of what all | life.

women ploneers are dolng that we "Now, wht should such o girl be
L]

want to 1ok to, net the one pilrlivu-l punished foy o defect that she can edn-

And in cenl?  Why should she shrink from
neing artiticial means to hide her blem-

conntey's most fpmons physicipus, to|1s on Inspirntion to women to go ahend Ish for fear of what the world may
elimb & hitherto nnconguerable moun- | and take up any work they may wish say?

tain peak [n Alnska,
These (wo news itemna side hy slde

For what i the unusunl today “1 know one case of o life abisolutaly
And noralned simply because of complexion

oy o,
will be the usunl) fomorrow.

In the donlly press prie worth consid-! worny who has some  anosual gift rroubles, and I Know of sevarnl cnses
ering. 'While some peaple there are, | shonld bury it Ino o nipkin, beeguse | whare women hitve bhecome happy and
who will nol approve of either what (g0 for no woman mny have done thiz wseful members jof the community
thess two women nre doing is signl thing. The thne is coming and now 18 through makingup.

eant. when the world of achlevemeht I8 ns “So lomg as o womnn's makenp Is

They are fnr nhend of what the army
of women are doing who are breaking

into new flelds,  But sdll I s ju::_rinn_\' purt of it she can.

much woman's world as man’s, and not so obvious as to he objectionnble
shie hay a right to enter atd congquer | her means to an end are justifiabile,
She does po one any harm, and she

(brown in oven to @ light tun), one to tpste, a liunle salt, one cop cur|
molagses, rants or
twa pounds ralsins, two pounds enrs good plain dnke.

cup blnek cofes, ong cup

rants,  onedourth pound citron, one.
fourth candled lemon and ornnge peel

|tlu|'!l hevsell a great denl of good,
“The knowledge that her particular
Makes n defect Is no longer visible 1o all be-
|hﬁ]tl¢-l'=‘. glves hey o vontented mind,
Snow Balls—Make n stiff butter of angd that has its inevitable resnlt npon

I
two hepten eges, two small cups white hey charactey and outlook on life,

seedless ralging.

one teaspoon soda, four eggs, snlt ang ,Bugan, one pint gweet milk, hhlf tmt-1 “Bhe becomes gelf-possesse] instend

all kinds of spive to thste,

Berry Popovers—NBeal ithree
llght, but not as light as lor coke;
ndd two cups milk and beat againg

then add two cups sifled Nour, a - Care Banl,
pour powdered sugar.

tle salt nnd beat all smooth;

into hot buttered gempans and bake!
gt of the broth, get a red wine Rl“‘“"in n moderate oven, Take from oven

swhen done and with sharp knife split

one slde and serve with sweetened
berries.  Dust powdersd sugar ayer
and soryve ol oonce,  Very nlee with

(il Kindis of jam,

Charlotta Cup Cake—One dnd o hall
vups sugar; half cup butter, ‘half eup
ik water, two cups flour sifted
twioe and mensured aften it Qs sifted
(raumd cups o Mttle), three eggs, Mavor

Y

(gpion salt, one grated nutmeg, three of solf-aMicing, o wolcome acgnain-

eged leaspoons buking powder sifted with tanee ipsh‘ml af a shunned one:

five oups flonr, Frv by it-:lmnumt’uii “Actresses are women for whom 1
incdeen fat that has reached the blue have the wirmest admiration. They
When nearly ¢old roll in are mostly warni-hearted, sensilile and
cheerful.  Thai is Lecause they mnke
the hest of themselves in face and
form,"

A wellknown writer wag also decid-
el T hig prad=e of making ap.

“Where moke-np 18 employved nrtis-
tieally for the mpirpose of making at-
tractive and is not conspictous, | can
see o horm In 1L he sald,

Sponge Cake—One cup sugar. one “Nou might just woell say that
dap Nour, four eges, three lenspoous o min haz no bnsiness to shinve and
milk, one and n half teaspoons lult(Iu_!.:!'.r:m his haly siralght every morning.

Devil's Cake —One brown su-
gar, 1wo tnblespoons butter, rwo-thirdis
enp sweet milk, two one-third
cup  grated cohovolate, ope tepspoon
sodda dissolved in a Itle hat water,
LW cips Moy, one teaspoon baking
powder, gall, one teaapoon vanilia, al
mond frosting

clup

ey,

s

thiat the use of cos-

powder, lomon angd o Hitle salt, UEoagulte ugree

APPLE. RECIPES AND OTHER

Cream Apple Pudding—Pare,
and fuarter six tart apples.  Dissolve
o tepspoon of sodp In two tablespoons
of wirm winter; add to it one pint of
thick., sonr milk and sour cream mi%

core |

ad, stiv In two and & hilf cups of pas- | cup of brown sugar,

bottom: of the pan with melted sueting tdme (111 dessert gligses with two
Have ready a quuarted of a pound oftallespoons of (his mixture; put o ta-
almonide, Llonched, chopped foe andblesposn eof lemon water log Iy the
mixed with @ cup of chopped ralsing, center nf each cliss, cover It over with
half a ponnd chopped apples and awhipped credm, nod It 18 vendy to
Put & layer of serve,

e e

WIONE, |

try fony, beat for a moment; pour in'this mixture on the pnste, cover with

n greased baking pon, the bottom of annther sheet, brush with suet and so FOR ELDERLY WOMEN,

ples; sprinkle balf a cup of granulat-
ed sugar and a teaspoon of clnnamon
aver the top. Bake in o moderately
fnick oven for one hour and serve
hot with hard sauce or eream or milk.

Apple Dowdy—Line a haking dish
with thin sllces of brown bread, bhut-
tered; (il in the spoces with npples
hat have been parved, corpgd and chop
pod) mix 4 teaspoon of cinonmon with
idf a0 oup of Brown sugnr; sprinkle
thig over the applesg, wdd hall & cup
of warm water and cover with nnother
layver of brown bread, buttered, with
the bntiered wide np.  Bake slowly for
one hour and serve with clder spuce,

Heavenly Hash—Stone and chop n
mitnrtey of a pound of dates; mix wit'
an equal amount of figs, chiopped fine;
wdd chopped candied chervles or pine
apple or the pulp of an orange or a
gllved banane. The mixture wust he
suMelent fill a guart and a pint
mold. Cover n hox of gelatine with
holf a pint of cold water nnd let ft

wileh hoas been covered with the ap-

conlinue until all the sheets, ol paste Firat in favor, for a dress that (8 to
are nsed. Brush fhe top sheet with gee hard weur, are the finetwill Frency
melted suet, dust with sugar and bake serges o all black and very dark noavy
in nguick oven for threequarters of 1Jue, and these snme two shyldes with
an hour. Remove very carefully from white bairdine stripes at one inch in-

the pan to o flat dish and send ot Lervals, Nothing quite eqials this
onve (o the tuble, materin! either in styvle or wearing

Dutch Apple Cake—Separate two gualities. Then there g the bliuck
eggs, add fto the volks o ocup and 4 henrietn eloth, wod the  plain and

ol of milk, a tablespoon burter melt- faney wenves of the pew material,
e and half o teaspoon sult; mix and wistore of wool gnd mehale, which I3
wdid two cupes flour thnt have heen sifl- very soft nud plinbile, and, at the same
ed with thyee level repspoons buking time, durable,—Harper's Bagui.
powder, beat gquickly, fold in the -
well beaten whites of the eggs,' GINGER CREAM.

ind targ in o greased shallow pan.! For ginger cream, which ig most
Cover the top whlckly with apples excelent, thick cream I8 requlved, Or,
that have been pared, cored and guar- IF the eream be thin, gelaiine most be
tered, putting the rounding slde up substituted. Mensure the erenmy In-
and dust over all Wall & cop of suignr. ' gredlent, and to each of two ciups al
Hake In a moderately gquick oven for low three ounces of preserved ginger.
hulf an hour or until the apples are This lalter (8 to be cout in fine shreds,
ecoakel. Serve with crenm.  Peaches, | and with It go two tablespoonfuls of
blackberries, elderberries or any kiod |ginger gyrup, Whip the cream very
of berries moy be substiiuted sU, swesten as you lke It, and then

Boston Brown Bread—Take a pint
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Cosmetics

metles feacts npon o woman's mind
and charncter, Fow women ofn ko
thiough Wfe cheerfolly and contend.
oldly conscious of lined forshends or
bl complesions, .
“I0 e trne that the face |8 often o
Feflex of the mind, bat 1t Is, in & meas-
ure, no lesg true that the mind Is a
reflex of the face.”
e

Musings Of Th
Gentle Cynic

i

i A mnn le almost as happy I he

| fesls young ns o woman ig if she locks
young.

L]

Homesty ls & virtue, and we all know

that virtue is its own reward,
L

|
1
| Many a man has more gold in his
tecth than he hps In the bank,

One gond turn deserves another, but
| Hke many another good tarn, it doesn't
slwnys get un encore,

The man who stints his wite to keep
I up his ecleb dues has no bosiness to
wonder why marriage 18 a fadlure.

|
Love levels all thibgs, If it's on the
level itself,

|
I It doesn’t pay to become sadider with®
oul becoming wiser,

There's one nice thing alout cges,
They never get too fresh,

It sometimes happens that the hard-
est troubles to get rid of are the ones
you borrow,

|  Some p ople piut off till tomorrow
the things they should have done last
week,

Sufficlent unto the day iz the evil
of yvesterday,

Most of us ecan ad¢t the fool without
much rehearsing, £

It Is guite superfluous for a man to
tell o woman he isn’t worthy of her,
If she thought he was, she wouldn't
want him.

The beauty about sgpending all your
(money s that nobody ean borrow it
from  you,

Many 0 man makes a nuisance of
himself ruther than not attract arten-
| tion at all,

Many a fellow has gone to the Lar
Uecause he hag overtralned himself
fo be a good lellow,

1 Even a new broom will

I rilse hllst-
ers,

.! Once g girl fallé in love it becomes

i habit with her,
(]

Don’t measure success from the

(standard of your own littleness.

Any politiclan will tel] yon that fac-
itlmm apeak Jouder thap words,
I Some peaple pre almost as changes
able ns lueck,

"

! Tvery man should endeavor to de-

serve the good opinion he has of him-
solf.
| T —

Thete fg no tme like the present
for diong the things we don't have to
[ o,

Tnfortunately a4 weak intellect won't
keep a man from bLelng Leadstrong

Maogat peaple labor under (he delis
gion that everyboly else neads re
forning.

It 18 n mistake to suppose that

women are alwave tolking about their
dreases. Somellmes they are malking

about thelr hts.

Dan't always truast the ohronde hand-

stir in the ginger and the syrup. Whip : shaker. He muy bave o sandbig up

ook for half an hour, Add 1w It a
ool sugar and a quart af bolling
woler, stir tlll the sugnr I8 dissolved;
add 'the Juloe of two lemois and ohe

prange.  Siralin in the wald vver the

Pan Pudding—And sulliclent milk to
w opint of Hour to muke o stHE dongls,
el bnd pound It oy ot least 16
minutes: cut it In guarters, roll each
plece In & thin  best pot thicker than
lettor paper and the size and shope

of an ofdinary baking pan.  Brosh the

bow] of bread erumbs (geabam broad
Is best) and add to It six Handfols of
vellow coranmenl, hall a cop of browp
sigar, one cop of sour milk, one table-
#poon New terleans molasses, one la-
blespoon salt npd one teaspoon buklng
godi dissolved in the sour milk. Stiy
well apd pot In g greased mold and
stgnm three hours, This I very nlce
apd I you tey It ouee yan will never
make hrown bread any other

My Favorite Dessert—MIx orange
pulp, white grapes cut in hnlves, can
iled cherries chopped fine and o grat-
el pinaspple with half a cup powder
ed sugur; stand asido 1o coak. At sary.

way.

fgaln, and get upon the les, CRIT some
cone-shaped plasses, nnd just hefore
serving il these with the eream. Dee-
orate each with g plece of the jinger,
It must be servod without delay,
e
GUIPURE LACE AGAIN.

The revival of white luce for gowns
s hrought nhout the uge of guipure,
whiel ly one of the best of the henvs
laces, Tt dg wsed in s oviglnal Hght
tan coloy, and effective Bmpire gowns
of It wre made aver binck mousselins,
which is8 hemstitched wheraver i
ghows and iy tonched off with nore
raw velvet rihhon;

ll\!a sleove,
e eee
| SAVING SILK STOCKINGS,
Flrst, oy them large, maybe @ full

#lze lnreger thon yon miy wenr in o
cotton: or lisle stocking: next, darn
lopsely ihe beel and toe am) places

| for parter catehes—ull befors wearing
thoe stockings, This prevenis
from appenving In hoel and too
the kpee from having “runnets,’

Rinse out In cold wniey after ench
| Wearing, and the stockings will lugt
two or three thues longer thin when
theke precautions are not taken.—I..
8, W, In Murper's DPagar,

hales
nnil

-




